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NOTES-  5TEAM-AND  WATER-PIPE  SIZES  TO  BE  ^OR  ^ACCORDING 
TO  THE  RETORT  MANUFACTURER’S  RECOMMENDATION. 

SPACE  BETWEEN  RETORTS  OF  106  NO.  3 CAN  CAPACITY  EACH 
SHOULD  BE  30“  MINIMUM  TO  ALLOW  FOR  PIPING  AND  FITTINGS.  SPACE 
SHOWN  IS  EXTENDED  TO  ILLUSTRATE  PIPING  AND  FITTINGS  ASSEMBLY. 

SAFETY-VALVES  °D'  TO  BE  SET  AT  2.5  HOUNDS  MAXIMUM  PRESSURE. 
THESE  VALVES  MAY  BE  OMITTED  WHEN  A PRESSURE-REDUCING  VALVE 
AND  A SAFETY  VALVE  IS  INSTALLED  IN  THE  MAIN  STEAM  LINE 


Equipment  for  Community  Canning  Plant: 
Diagram  of  piping  arrangement  to 
retorts  in  pairs  for  processing  only. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


April  1944 


NOTES.— STEAM-AND  WATER-PIPE  SIZES  TO  BE  £“cR.J.  ACCORDING  TO 
THE  RETORT  MANUFACTURER’S  RECOMMENDATION. 

SEE  FIGURES  Z AND  3 FOR  MINIMUM  SPACE  REQUIRED  FOR  RETORT 
ASSEMBLY.  SPACE  SHOWN  IS  EXTENDED  TO  ILLUSTRATE  THE  PIPING  AND 
FITTINGS. 

PROYIDE  A SAFETY  VALVE  NEAR  THE  PRESSURE  REDUCING  VALVE 
IN  THE  MAIN  STEAM  LINE 


Equipment  for  Community  Canning  Plant: 
Diagram  of  piping  arrangement  to 
single  retort  for  processing  and 
pressure  cooling. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D*  C. 


April  1944 


GAGE 


NOTES.—  STEAM-AND  WATER-PIPE  SIZES  TO  BE  jr  OR  ^ACCORDING 
TO  THE  RETORT  MANUFACTURER'S  RECOMMENDATION. 

5EE  FIGURES  i AND  3 FOR  MINIMUM  SPACE  REQUIRED  FOR  RETORT 
ASSEMBLY.  SPACE  SHOWN  IS  EXTENDED  TO  ILLUSTRATE  THE  PIPING  AND 
FITTINGS. 

SAFETY-VALVE  “D"  TO  BE  SET  AT  15  POUNDS  MAXIMUM  PRESSURE.  THIS 
VALVE  MAY  BE  OMITTED  WHEN  A PRESSURE-REDUCIN  G VALVE  AND  A SAFETY 
VALVE  IS  INSTALLED  IN  THE  MAIN  STEAM  LINE. 


Equipment  for  Community  Canning  Plant: 
Diagram  of  piping  arrangement  to  single 
retort  for  processing  only. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


April  1944 


RECEIVING  PLATFORM 
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NOTE.S 

LOCATION  OF  PREPARATION  TABLES 
OPTIONAL. 

ALL  WINDOWS  AND  DOORWAYS  TO  BE 
SCREENED. 

CONSTRUCTION  OF  THE  BOILER  ROOM 
SHOULD  BE  BRICK  , CONCRETE  BLOCK, OR 
OTHER  INCOMBUSTIBLE  MATERIAL. 


LEGEND 

high-pressure  steam 

LOW-PRESSURE  STEAM 
COLD  WATER 
DRAIN  PIPE 
FLOOR  DRAIN 
REDUCING-PRESSORE  VALVE 
FLOW  OF  WORK 
A<-Q  'v  STRAINER 


Plan  of  community  canning  plant  with 
daily  capacity  of  2,000  to  3,000  cans. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


April  1944 


LEGLND 
GAS  PIPE. 
WATER  PIPE 
DRAIN  PIPE 
PLOOR  DRAIN 
FLOW  OF  WORK. 


WHERE  REGUJIREMENTS  FORA  CANNERY 
EXCEED  SOO  QUARTS  PER  DAY,  STEAM 
SERVICE  IS  RECOMMENDED. 

LOCATION  OF  PREPARATION  TABLES 
OPTIONAL  . 

ALL  WINDOWS  AND  DOORWAYS  TO  BE  SCREENED. 


Plan  of  community  canning  plant  using 
gas  service  with  daily  capacity  of  500 
to  800  cans. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


April  1944 


NOTES.-  STEAM -AND  WATER-PIPE  5IZEST0  BE.  £ 0R.$-, ACCORDING  T0 
THE  RETORT  MANUFACTURER’S  RECOMMENDATION. 

■SPACE  BETWEEN  RETORTS  OF  \6<o  N0.3  CAN  CAPACITY  EACH  SHOULD 
BE  30"  MINIMUM  TO  ALLOW  FOR  THE  PIPING  AND  FITTINGS.  SPACE  SHOWN 
IS  EXTENDED  TO  ILLUSTRATE  THE  PIPING  AND  FITTINGS  ASSEMBLY. 

PROVIDE  A SAFETY  VALVE  NEAR  THE  PRESSURE  REDUCING  VALVE 
IN  THE  MAIN  STEAM  LINE. 


Equipment  for  Community  Canning  Plant:  War  Food  Administration 

Diagram  of  piping  arrangement  to  Office  of  Distribution 

retorts  in  pairs  for  processing  Washington  25,  D.  C. 

and  pressure  cooling. 


April  1944 


LLGE-ND 

high-pressure:  steam 

LOW-PRESSURE  STEAM 
COLD  WATER 
DRAIN  PIPE 
FLOOR  DRAIN 

REDUCIN  G -PRESSURE  VALVE 

STRAINER 

FLOW  OF  WORK 


NOTE-5 

LOCATION  OF  PREPARATION 
TABLES  OPTIONAL. 

ALL  WINDOWS  AND  DOORWAYS 
TO  BE  SCREENED. 

CONSTRUCTION  OF  THE  BOILER 
ROOM  SHOULD  BE  BR I CK  ,CO  NC  RETE 
BLOCK, OR  OTHER  INCOMBUSTIBLE 
MATERIAL. 


Plan  of  community  canning  plant  with 
addition  t > existing  building  to  give 
daily  capacity  of  2,000  to  3,000  cans. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


April  1944 
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NOTES 

location  of  preparation  tables 
OPTIONAL. 

ALL  WINDOWS  AND  DOORWAYS  TO  BE 
SCREENED  . 

CONSTRUCTION  OF  THE  BOILER  ROOM 
SHOULD  BE  BRICK, CONCRETE  BLOCK, 
OR  OTHER  INCOMBUSTIBLE  MATERIAL. 


LEGEND 

HIGH-PRESSURE  STEAM 
LOW-PRESSURE  STEAM 
COLO  WATER 
DRAIN  PIPE 
FLOOR  DRAIN 

REDUCING-PRESSURE  VALVE 

STRAINER 

FLOW  OF  WORK 


Plan  of  community  canning  plant  with  daily 
capacity  of  5 ,000  to  6,000  cans. 


War  Food  Administration 
Office  of  distribution 
Washington  25,  D.  C. 


April  1944 


RECEIVING  PLATFORM 
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N0TL5 

LOCATION  Of  PREPARATION  TABLES 
OPTIONAL. 

ALL  WINDOWS  AND  DOORWAYS  TO  BE 
SCREENED. 

CONSTRUCTION  OF  THE  BOILER  ROOM 
SHOULD  BE  BRICK,  CONCRETE  BLOCK, OR 
OTHER  INCOMBUSTIBLE  MATERIAL. 


— SPACE  FOR  HOISTING 
CANS 


-THIS  RETORT  MAY  BE 
REPLACED  WITH  Z 0R3 
RETORTS  OF  33  N0.3 
CANS  CAPACITY  EACH 

~THI5  RETORT  MAY  BE 
REPLACED  BY  A SO"*}# 
HOT-WATER-BATH  TANK. 


Plan  of  community  canning  plant  with 
daily  capacity  of  2,500  to  3,500  cans. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


April  1944 


Fpu i pme n t for  Community  Canning  Plant* 
Detail  of  open-process  tank. 


War  Food  Administration 
Office  of  Distribution 
Washington  25  > h.  C. 


April  1944 


THERMOMETER 

GAGES  SHOULD  AGREE  WITH  EACH  OTHER  AND  WITH  THE  THERMOMETER 


04] 


REDUCING  COUPLING^  7 
r — S 


J/U^PIPE  SCREWED  INTO 
LID  OF  PRESSURE  COOKER 


PET  COCK 


'L^OQ’1 


F.ethod  of  testing  pressure  gages 
April  1944 


War  Food  Administration 
Office  of  Distribution 
Washington  95,  D.  C. 


-•f  WATER 


STEAM 
VALVE 

I'STEAM^. 


50  TO  100  GALLONS  CAPACITY 
NONCORROSIVE  METAL 


PERFORATIONS  OR  HACKSAW  CUTS 
AT  THE  BOTTOM  OF  THE  PIPE  MAY  BE 
MADE  BY  DRILLING  &"hOLES  I " 0 -O  OR 
HACKSAW  CUTS  MADE  DEEP  ENOUGH 
TO  CUT  THROUGH  WALL  OF  PIPE  2."  ON  CENTERS 


HIGH-PRESSURE  STEAM  MAIN 


sr~ 

■AM  MAIN 


GOLD  WATER 


U 


FAUCET  WITH 
HOSE  CONNECTION 


^OVERHEAD  TANK  SUPPORTED 
BY  WOODEN  PLATFORM 


10  TO  -40  GALLONS  CAPACITY-? 
NONCORROSIVE  METAL  |ST 


NONCORROSIVE  PIPE 


ADDITIONAL  FAUCET5 
MAY  BE  ADDED  AS  NEEDED 


Equipment  for  Community  Canning  Plant: 
Assembly  of  medium  tanks. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


tj=ijji===tSj=====f5== 

J L J L 


HEIGHT  OF  FAUCETS  TO  BE 
DETERMINED  BY  THE  TYPE 
OF  CONTAINERS  USED 


NcKO UitD? 


MEDIUM  TANK 


^ PIPE  SUPPORTS-1 
^FILL  TABLE 


JL 


,v5TEAM 


St 


STEAM 

VALVE 


o 


ADJUSTABLE CONTAINER  GUIDES  j/ 
FILL  TABLED 


April  1944 


TRAY  SAME  WIDTH  AS  STANDARDS  LINED  WITH 
GALVANIZED  SHEET  METAL 


CUT  BACK  TO  FIT 
BETWEEN  5TANDARI 


■r 

_L 


TRAY  CORNER 


M 


CYPRESS  OR  EQ.UAL 


TRAY 


¥1 


BOTTOM  VI£W  PLAN  A~  A 

Equipment  for  Community  Canning  Plant:  War  Food  Administration 

Utility  trucks  for  canning  units.  Office  of  Distribution  April  1944 

Washington  25,  ^ . C. 


SIDE.  LLFVATION 

• 


FRONT  ELLVATI  ON 


Equipment  for  Community  Canning  Plant 
Detail  of  preparation  table. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C-. 


Equipment  for  Community  Canning  Plant: 

Plan  for  installing  No.  3 (106-can  capacity) 
retorts  with  cover  arm  assembled  for 
45-degree  swing. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


April  1944 


^-*STEAM  VALVE 

’ "COLD-WATER  PIPE 


FAUCET  WITH 
HOSE  CONNECTION 


5MALL  SCALD  AND 
PLANCH  TANK 


(i=|e=- 


ij^PIPtCAfB*. 


I"  DRAIN 


DRAIN  VALVE 


STEAM  PIPE 


^"cold-water  PIPE 

FAUCET  WITH 
HOSE  CONNECTION 


T 

Z* 


41 


LARGE  SCALDING  AND 
BLANCHING  TANK 


:f¥ 


z‘ 


I4  DRAI 


DRAIN  VALVE 


£ 


PERFORATIONS  OR  HACKSAW  CUTS  ON  BOTTOM 
OF  PIPE  MAV  BE  MADE  BY  DRILLING  £"holES  |MO.C.  OR  HACK- 
SAW CUTS  MADE  DEEP  ENOUGH  TO  CUT  THROUGH  WALL 
2/'O.C. 


Equipment  for  Community  Canning  Plant: 
Detail  of  scalding  and  blanching  tanks. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


April  1944 
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_^-l”  OYER  FLOW  FOR.  NO 
-O  Cf-H  "OVERFLOW  FOR  N 


TOP  OF  FALSE 


'VALVE 


.w^PRAIN 

PIPE 


3 CANS 

0.  2 CANS  WITH  VALVE 
BOTTOM 


SIDE  ELEVATION 


END  ELEVATION 

STEAM  INLET 
WATER  INLET 


WATER 

VALVE 

STEAM 

VALVE; 


Q 


iAp 


Qt 


1 


I^DRAIN^O  C 


^jjfpiPE  DRILLED  WITH  q'hOLES  (o' o c. 


1 X (o 


--VALVE 
OO?  ,WATER  OUTLET 
— |ly  AND  OVERFLOW 


4*4 


GALV.  SHEET-METAL 
COVERS  WITH  HANDLE5 
IN  EJECTIONS 

“GALV.  SHEET-METAL 
FALSE  BOTTOM  -OR 
SLAT  TED-WOOD  FALSE 
BOTTOM  MAY  BE 
SUBSTITUTED(SEE  DETAILS) 


-4-0”  TO  Co'-0“ 


SECTIONAL  ELEVATION 


PLAN  WITH  COVER  AND  FAL5E  BOTTOM  REMOVED 


)"  X 


iafl_ 


_fls_ 


w 


BETWEEN  SLATS 


M HOLES 

EO-GAGE  GALV. 

SHEET  METAL 

DETAIL  OF  FALSE  BOTTOM 


FASTEN  TO  PIPE" 

DETAIL  OF  SLATTED  BOTTOM 


Z * <o 


FRAMING  DETAIL, END  SECTION 


Equipment  for  Community  Canning 
Plant:  Batch- type  exhaust  box 

operated  by  steam. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


April  1944 


SIDE.  LLFVATION  FRONT  ELEVATION 


Equipment  for  Community  Canning  Plant:  War  Food  Administration 

Detail  of  preparation  table.  Office  of  Distribution 

Washington  25,  D.  C. 


April  1944 


Equipment  for  Community  Canning  Plant:  War  Food  Administration 

Detail  of  washing  tank.  Office  of  Distribution 

Washington  25,  D.  C. 


April  1944 


CHECK.  YALYE 


.CHECK.  VALVE 
.TO  PREVENT  VACUUM 


4"VENT^, 


VALVE  T Q'ZA 
VENT  TANK 


CHECK  VALVE- 


WATER-LEVEL  MAXIMUM 


150-POUND  A 5.M.E.  CODE  STORAGE  TANK 


vWATER  SUPPLY 


WATER-SUPPLY 

VALVE 


NOTE  - A 5 TEA  M-0  P E R AT  E D PUMP  OR.  AN 
INJECTOR  MAY  BE  INSTALLED  FOR 
THE  BOILER-FEED  SYSTEM. 


HIGH-PRESSURE 
VERTICAL  BOILER 


Equipment  tor  Community  Canning  Plant; 
Boiler  feed  system,  with  elevated 
"make-up"  tank. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  G. 


April  1944 


Filing  a can's  double  seam  to  determine  whether  seeming  has 
been  done  correctly  or  not.  A,  File  a notch  through  at  the  body  seem  to 
the  body  of  the  can;  B,  starting  at  notch  file  barely  through  the  first 
thickness  of  plate  for  a distanoe  of  about  1 to  2 inches;  C,  use  file  to 
force  down  the  cover  hook,  the  narrow  thickness  of  plats  as  shown)  D, 
bend  the  cover  hook  up,  as  shown,  for  observation  and  measuring  of  the 
can  hook. 


Flat  file  used  In  filing  cans  and  thin  metal  ruler  used 
in  measuring  can  body  hook,  can  lid  hook,  and  width  of  seaais. 

The  notches  in  ruler  are  for  measuring  width  of  the  double  seam. 


Left,  diagram  of  double  seam  showing  can  hook,  cover 
hook,  and  countersink.  Right,  showing  method  of  testing  depth 
of  can  hook;  this  should  he  1/16  inch. 


Method  of  checking  can  seams. 
April  1944 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


Equipment  for  Community  Canning  Plant*  War  Food  Administration 

Detail  of  cooling  tank.  Office  of  Distribution 

Washington  25,  D.  C. 


April  1944 


Equipment  for  Community  Canning  Plant: 
Plan  for  installing  No.  3 (106-can 
capacity)  retorts  with  cover  arm 
assembled  in  horizontal  position. 


War  Food  Administration 
Office  of  Distribution 
Washington  25,  D.  C. 


April  1944 


